• DEC-03-03 03:47PM- FROM-Mer chant t Gould 1 



6123329081 



T-487 P 003/007 F-326 



S/N 10/014,842 PATENT 

Amendments to the Claims 

This listing of claims will replace all prior versions and listings of claims in the 
application. 

Listing of Claims 

1 . (Presently Amended) Unique Sstructured lipids obtained from interesterifyjng 
coconut oil with free fatty acids obtained from hydrolysis of triglycerides of a vegetable source, 
said structured lipids contain at leagt up t o 45.5 4 6 mol % of omega 6 polyunsaturated fatty acids 
with a minimum lauric acid content qf 17 mol % and rich m m e dium chain fattv acids . 

2. (Presently Amended) The U nique structured lipids af as -e laimod in claim 1, 
wherein the structur e d li p ids oompriso lauric acid that produces quick energy for critically ill 
patients. 

3. (Presently Amended) TheU mqae structured lipids of as claimed in claim 1 , 
wherein the structured lipids are rich in MCFA (Medium Chain Fatty Acid) and n 6 PUFA 
(Polyun s aturate*! fatty acid) ; which to nutritionally beneficial in being hypocholesterolemic and 
hypotriglyceridemic. 

4. (Presently Amended) IheA-Baqae structured lipids of as otaim ed4n claim I, 
wherein the structured lipids reduce the total cholesterol level in scrum by 10% and th? total 
cholesterol level in liver bv 36% having ohol e otofol lowering oopaoity in the nm g o of 10 36% . 

5. (Presently Amended) The A unique structured lipids of as claim ed-ia claim 1, 
wherein the recovery of itie seek up of structured lipids from the reaction mixture after the 
intcresterification reaction is in the range of 88-92%* 
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6. (Presently Amended) Tfre A -a niquo structured lipids of a s-cla i m e d in claim 1 , 
wherein the structured lipids comprise n-6 PUFA to modulate eicosanoid production in immune 
compromised patients. 

7. (Presently Amended) [ The A unique structured lipids g£ ao claim e d -ia claim 1 f 
wherein the structured lipids have ore having a vofy low melting point fif 12-15°C that remains 
as a liquid without phase separation. 

8. (Presently Amended) ThcA -Mfttqw structured lipids of as claim e d in claim 1, 
wherein the structured lipids frflve ar e having a safflower oil fatty acids and triaglycerols of 
coconut oil for optimal nutrition . 

9. (Presently Amended) TheA uni q u e structured lipids of as claimed in claim 1, 
wherein the gtniotur e d lipids compris e n-6 PUFA levels are den* 1 .8% in the unmodified 
coconut oil and t& 45.5% in the structured lipids. 

10. (Canceled) 

1 1 . (Withdrawn) A process for production of cholesterol lowering structured lipids 
from cod liver oil rich in omega 6 polyunsaturated fetty acids (omega 6 PUFA), said process 
comprising; 

(a) hydrolyzing triglycerides of vegetable oil source by known method to obtain free 
fatty acids rich in omega 6 PUFA; 

(b) inesterifying coconut oil with the free fetty acids obtained from step (a) at a 
preferable molar ratio of 1:3 molar ratio; 

(c) incubating with immobilized immobilized sn-1 -3 lipase at a temperature range of 
37-55°C for a period of 6-48 hours using a solvent for enzymatic acidolysis 
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thereby incorporating the required acyl groups into specific positions of the 
triacylglycerols; 

(d) separating the reaction products using adsorption chromatography using solvents 
selected from ethers, hexane and optionally with 1 part of acetic acid to obtain the 
structured lipids; and 

(e) recovering the structured lipids by scaling up in the range of 88-92%. 

12. (Withdrawn) A process as claimed in claim 1 1, wherein the triglycerides are 
selected from a natural sources namely coconut oil. 

13. (Withdrawn) A process as claimed in claim 1 1, wherein the fatty acids are 
selected from a vegetable source of safQower oil. 

14. (Withdrawn) A process as claimed in claim 1 1, wherein the ethers are selected 
from group comprising petroleum ether, diethyl ether. 

1 5. (Withdrawn) A process as claimed in claim 1 1 , the solvent is selected from 
petroleum ether, dioxane isooctane, n-hcxane, toluene. 

16. (Withdrawn) A process as claimed in claim 1 1, wherein the ratio of ethers:hexane 
used is the range of 85:5 to 95:5. 

1 7. (Withdrawn) A process as claimed in claim 1 1 , wherein the interesterification is 
carried out using lipase enzyme at 5-10%w/w) of the substrates. 

18. (Withdrawn) A process as claimed in claim 11, wherein the immobilized lipase is 
obtained using Rhizomucor meihei. 
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19. (Withdrawn) A process as claimed in claim 11, wherein an immobilized lipase 
obtained from Rhizomucor meihei can be used up to 25 cycles without loss of activity, thus 
ensuring economic viability. 
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